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Abstract of EP 0338095 (A1) 


An electric oven (1 ) for continuously baking pizzas 
(5) placed in baking tins (6) comprises a horizontal 
endless conveyor (18) with trays (10) having runs 
(7a.7b) whteh extend longitudinally In a baking 
chamber (3) accessible through a single opening 
(4). A horizontal runway (1 2) is provided for the 
baking tins (6) which extends in the chamber (3) 
below the conveyor trays (10) and has end sections 
extended outwards from the chamber (3) through 
the opening (4) thereof to define resp^ve toading 
13) and unloading (14) areas for the pizzas (5); and 
a turntable (1 5) coplanar with the runway (12) Is 
supported in the loading area (1 3) at a location 
interfering with the path of travel of the trays (10) of 
the conveyor (18) to provide a pizza (5) buffer 
storage area for the conveyor (18). 
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The title of the Invention haa been amended ^Guidelines for Examination In the EPO. A-lll. 7^). 
@ Oven with horizontal rotating conveyor. 

g) An eieotric oven (1) for continuously bal<ing pizzas (5) 
pScod in baldng tins (6) comprises a horizontal endless 
conveyor (18) with trays (10) having runs C7a,7b) which extend 
longitudinally In a baking chamber (3) accessible through a 
single opening (4). 

A horizontal runway (12) is provided for the baking tins (8) 
which extends In the chamber <3) below the conveyor trays (10) 
and has end seotions extended outwards from the chamber (3) 
through the opening (4) thereof to define respective loading 13) 
and unloading (14) areas for the pizzas (5); and a turntable (16) 
coplanar with the runway (12) Is supported In the loading area 
(13) at a location interfering with the path of travel of the trays 
(10) of the conveyor (18) to provide a pizza (5) buffer storage 
area for the conveyor (18). 
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Description 


This invention relates to an eiectric oven for 
leaking pizzas, as placed in respective baMng tins, on 
a continuous basis, which oven is of a type 5 
comprising a bat<ing chamber accessible through a 
single opening of said oven, a powered endless 
conveyor for transferring a plurality of pizzas placed 
in respective baldng tins Into and out of said baking 
chamber, said conveyor being accessible from 10 
outside the oven at a loading area for the pizzas to 
be baked and an unloading area for the baked 
pizzas. 

in order to make continuously pizzas of com- 
parable quality and fragrance to traditional, newly 15 
prepared pizzas, additionally to an appropriate 
setting of such Interlinked factors as the tempera- 
ture and humidity of the oven employed, and the 
residence time of each pizza inside the oven, an 
ability to control such factors to suit the size and 20 
weight of each pizza to be baked and the nature of 
the ingredients that went Into its preparation is 
demanded. 

Electrically operated baking ovens utfllzed hereto- 
fore for this purpose are essentially of the tunnel 25 
type, and although widely utilized, have some 
weil-recognlzed drawbacks from the englneerfang 
and economics standpoints. In fact, a first and most 
evident drawback Is represented by the relatively 
large size of the oven, even when intended for low to 30 
medium outputs. 

Another weil-recognized drawback is the limited 
output potential of the oven, which are generally 
unable to meet peak demands for pizzas, unless 
made oversize or run In t>ank8 with other similar 35 
ovens. 

It is a primary object of this inventkm to provide an 
electric oven for continuously Iraking pizzas in 
baking tins, which has such construction and 
performance characterlsttes as to overcome the 40 
above-noted drawbacks with which the prior art is 
beset. 

This and other objects, to become apparent 
herein bekyw, are achieved by an electric oven as 
indicated being characterized in that It comprises a 45 
conveyor with horizontal baking tin-entraining trays, 
having copianar horizontal runs extending longitudi- 
nalty in sakJ baking chamber, a horizontal baking 
tin-carrying runway extending longitudinally In the 
baking chamber below the trays of saki conveyor 50 
and having end secttons extended outwards from 
the baking chamber through said single opening of 
the oven, whteh end sections constitute said pizza 
loading an unloading areas, respectively, and a 
turntable copianar with said runway, being sup- 55 
ported in said loading area in a position thereon 
interfering with the path of travel of said conveyor 
trays. 

According to a second aspect of the invention, the 
conveyor trays have a substantially concave sec- 60 
tlonai profile with the concave side facing in the 
running direction of the conveyor and adapted to 
engage a baking tin circumferentiaily. 


Further features and advantages of the invention 
will be more clearly understood from the following 
detailed description of an embodiment of an electric 
oven for continuously baking pizzas, to be taken In 
conjunctton with the accompanying illustrative and 
non-ilmltative drawing which shows in perspective a 
part-sectional view of an electric oven according to 
the invention. 

With reference to the drawing view, an electric 
oven for continuously baking pizzas, generally 
indicated at 1 , comprises a box-type paralleleplpedic 
structure 2 wherein a baking chamber 3 Is defined 
which Is accessible from outsMe said oven through a 
single front opening 4 thereof. 

A powered endless conveyor 18 for transferring 
pizzas 5 placed In baking tins 6 into and out of said 
baking chamber 3 comprises an endless chain 7 
trained around, and driven by, sprocket wheels 8, 9 
having respective vertical axes of rotation. The 
sprocket wheel 8 Is a drive sprocket and located 
adjacent the front opening 4, whereas the sprocket 
wheel 9, whtoh serves as a lay sprocket wheel. Is 
supported rotatably at a location close to the bottom 
wait 4a of the baking chamber 3. The two wortdng 
runs 7a, 7b of the chain 7 are horizontal in a common 
plane and extend ton^tudinalty in the baking 
chamber 3, at a central k)cation therein. 

It should be noted that the chain 7 Is held under 
tenston by a conventional device, not shown, for 
taking up exisansions resulting from thermal fluctua- 
tions within the baking chamber, as well as any 
backlash due to wear, for Instance, 

The upper links of the chain 7 have trays 10 
attached thereto cantllever-fashton. In particular, 
these trays are substantially rod-shaped and pro- 
vkled at one end with a foot 10a through which they 
can be attached to the chain 7, and at the other end, 
with a sloping section 10b to thereby impart to the 
tray as a whole a substantially concave shape with 
the concave side facing in the direction of advance 
of the conveyor 18. 

Within the baking chamber 3. in a position 
undoriying the chain 7, the paralleleplpedic struc- 
ture 2 supported a shelf 11, on which a baking 
tin-supporting runway 12 is defined, using means 
which are known per se. This runway 12 spans 
substantially the entire length of the chain con- 
veyor 7 but for that section thereof which lies 
adjacent the front opening 4. whereat said runway 12 
has two discrete portions, respectively Indicated at 
13 and 14, which constitute a loading area and an 
unloading area, respectively, for the pizzas into and 
out of said oven. 

in the loading area 13, the structure 2 supports a 
turntable 16, comprising a disk with a selected 
thickness removably keyed to an upright shaft (not 
shown) and drivlngiy connected to the power source 
for the chain conveyor 7. The turntable 15 Is 
substantially copianar with the baking tin njnway 12 
and supported in a position that would interfere with 
the path of travei of the trays 10. 
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A core piece 16 is removably mounted centrally on 
the turntable 15 which has a plurality of upstanding 
portions 17 forming, in cooperation with said core 
piece, a template for positioning a corresponding 
plurality of baking tins on said turntable. 

The heat source for the bal<lng chamber 3 Is quite 
conventional: it may comprise, for example, a 
plurality of tubular radiating elements 19 laid longi- 
tudinally and supported, In an independent manner 
of one another, on the bottom and celling of the oven 
1. Each of said elements may be arranged to be 
removable from and re-insertable into the baking 
chamber from the rear of the structure 2 of the oven 
according to the invention, thereby a possible 
replacement thereof would Involve no disassembling 
of the structure. 

The provision of the turntable 15 in the Inlet area 
for the pizzas in bai<ing tins (5-6) to the oven 1 of this 
Invention, by providing a pizza buffer storage area 
for the conveyor, results in improved capacity of the 
oven, ensuring high rates of pizza baking to meet a 
high short-term demand therefor. 


direction. 

4. An oven according to Claim 1, charac- 
terized In that said tunntabie comprises a disk 
(15) supported rotatably In said loading area 

5 (13) at a location interfering with the path of 

travel of said trays (10), and a core piece (16) 
mounted removably at a central location on said 
disk (15) and having a plurality of upstanding 
portions (17), said core piece (16) fonning 

10 substantially a template for positioning a corre- 

sponding plurality of baking tins (6) on said disk 
(15). 


15 
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Claims ^ 

1. An electric oven (1) for baking pizzas (5), 
as placed in baking tins (6), on a continuous 
basis, comprising a baking chamber (3) ac- 
cessible through a single opening (4) of the 30 
oven, a powered endless conveyor for transfer- 
ring a plurality of pizzas (5) placed In respective 
baking tins (6) into and out of said baking 
chamber (3), said conveyor being accessible 
from outside the oven (1) at a loading area for 35 
the pizzas to be baked and unloading area for 

the baked pizzas, characterized in that It 
comprises a conveyor (18) with horizontal 
baking tin-entraining trays (10), having coplanar 
horizontal runs (7a,7b) extending longitudinally 40 
in said baking chamber (3). a horizontal baking 
tin-carrying runway (12) extending longitudi- 
nally in the baking chamber (3) below the trays 
(10) of said conveyor (18) and having end 
sections extended outwards from the baking A5 
chamber (3) through said single opening (4) of 
the oven, which end sectk>ns constitute said 
pizza (5) loading (13) and unloading (14) areas, 
respectively, and a turntable coplanar with saki 
runway (12), being supported in said loading 50 
area (13) in a posltton thereon Interfering with 
the path of travel of the trays (10) of said 
conveyor (18). 

2. An oven according to Claim 1, charac- 
terized in that the trays (10) of the conveyor (18) 56 
have a substantially concave section profile 
shape with the concave skJe facing the running 
direction of the conveyor (18) and adapted to 
engage a baking tin (6) circumferentially. 

3. An oven according to Claim 2, charac- 60 
terized in that said trays (10) have a substan- 
tially rod-shaped structure provided at one end 

with a foot (10a) whereby they can be attached 
to the conveyor, and at the other end, with a 
curving sectk>n (10b) In the conveyor running 65 
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